
Think you can’t get a good coffee at a language school? Think again! 

The Mysteries of the Machine

On Wednesday, Roy and Lorraine, the former proprietors of our premises (a former cafe), returned 
to show us how to get barista-quality coffee from our amazing coffee machine. 

The following vocabulary will be of use to anyone working in an English speaking coffee shop! 
We’ve highlighted terms and expressions which will come in handy.  

For advanced learners - see if you can find all the phrasal verbs and split phrasal verbs - there’s 
quite a few! Enjoy!

Instructions

First things first, switch the machine on at least 15 minutes before you need to use it. When it is up 
to temperature, the needle on the dial will be in the green zone.
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The Grinder and Knock Out Drawer 

Turn the grinder on using the green switch.

You grind the coffee as and when you need it. Do not grind more in advance as this reduces the 
flavour. You also do not touch any of the settings on the grinder. It is calibrated for a particular 
bean and adjusting this will cause the coffee to be either too fine or too rough. You even need to be 
careful cleaning around it. A small nudge will knock it out of whack. 

Sometimes the ground coffee builds up and you have to agitate it with your finger. 

The outlet for the ground coffee is under the grinding machine. It has a spring loaded lever which 
you push twice to get the right quantity of coffee into the heads (it sometimes needs a third pull 
just to get quantities right).

Once you have served the coffee, open the knock out drawer and get rid of the grounds with a sharp 
tap. You will find you can tell how good your coffee is by whether the grinds come out as one 
complete lump. If they crumble out, you did not make that coffee right. 

Next, clean the coffee head with the dry brush, then run water through it by pressing the star 
button. Rinse it until the water runs clean and lay it out to dry. 

Use a wet cloth to wipe up as you go. Check the floor is dry. The drainage plate needs rinsed at the 
end of every day, as does the knock out drawer. There’s no need to use soap. (Make sure you put your 
finger over the hole in the drainage plate to stop it dribbling on the way to the kitchen). 

There’s a kit under the counter to clean the machine, but don’t use it unless you have to or it will 
spoil the group heads by eroding the seal.

Tamping and ‘blessing’ the coffee 

The very first skill in making a coffee is the ‘tamping,’

Underneath the grinder nozzle is a form of tamper - but don’t use this as it is unstable, use the 
metal coffee tamper onto the rubber mat.

Once in the heads, the ground coffee then gets tamped down flat. It is important to be completely 
even and the surface should be smooth and horizontal: this is a real skill. If you have packed it too 
hard, no water gets through, if you have made it too loose, all the water just pours though. The 
tamper should sit with about 3mm of lip. You eventually get a feel for it. (Another indicator is how 
fast the coffee passes through. It  should take between 20 and 30 seconds, any longer and it  is 
making a really bitter coffee. You’ve got too much coffee in the head. Just turn it off, chuck it out 
and start again). 



Then you use a brush or the ‘coffee blessing’ to dust off all loose grounds: you do this because it is 
important that the seal is completely tight when in the machine. 

There’s an action called ‘blessing the coffee,’ it’s not religious, it just describes the action of your 
hands as you brush the coffee grits off the edge of off the heads - it’s similar to miming the form of 
the cross. Again, like using the brush, you do it to ensure that when you put the head into the 
group heads, you have a good seal. 

Making an expresso

It all starts with an expresso… its the basis of all the coffees we make. 

On the coffee machine control panel, there are only 2 buttons we touch. The end one causes hot 
water to come out. You could use it to judge exactly what quantity you want. However, the double 
button measures out a 60 ml shot of coffee - calibrated to the exact beans that you’re using. 

Never change the coffee as we do not know how to recalibrate the machine !

One of the skilled things you are doing as you make these coffees, is separating the coffee. 
When you are making a coffee you are looking to see crema. If it comes out totally brown, with no 
chrema, its rubbish. Chuck it away and do another one. The deeper the crema, the better you have 
made that coffee. It’s a colour thing as well. If you have really dark crema, the coffee is nice and 
strong. You want it as thick as you possibly can. 

You can actually watch the crema coming out when the machine is making it, when the coffee is 
coming through it goes from dark to this toffee colour.

On a straight expresso, you can top up the poured coffee gently without disturbing the crema.

The two valves control the steam wands. 

The valves on the group heads are sensitive, you don’t need to crank it around. If you do turn it 
too hard and too tight the seals split: it’s one smooth action.

Immediately after making your coffee you rinse out.  (The cleaner everything is,  the better the 
coffee is next time around). 

Double versus singe?
Just make a double shot and pour out half (it’s too hard to tamp the single head).



Latte

Use blue milk for lattes (blue top milk, which means full fat).

We use belly jugs for steaming. They have temperature dials on them. You want the temperature to 
come up to the red - even over the red, but don’t go too far over the red or you’ll taste it: you’ll 
taste scalded milk (although this is essentially a Café Con Leche, drunk in Spain). 

Never fill your jug by more than half, or it will be spilling as you make it. The milk and should 
become nice and thick. Immediately clean the nozzle and nipple with a wet cloth (or the milk will 
dry on it). 

Get your coffee ready to go. 

Start with a squirt of water through the steam wand nozzle before you start. This cleans the nozzle 
and the nipple. 

You put the steam wand into the belly jugs and turn the valve. You’re trying to create a bit of a 
vortex with the milk. It’s hand-eye coordination. It needs to be just right - not too deep and not too 
shallow (or it will spit milk all over you). It’s a Goldilocks thing. 

The difficulty is that it can bubble up really quickly, or else you can stand there feeling like it’s 
doing nothing. You need to find the difference between hot milk and froth, and froth and foam. 
With froth, the nozzle is sucking in air and spinning milk and air, it’s not just sucking in the milk. 
That just makes big bubbles (foam).

Take on of the warm glasses, you pour your milk in first until it is 7/8th full. Then slowly* pour 
your coffee through it. You’ll get a layer of coffee, then a layer of milk and a final layer of chrema 
on top, under a last bit of foam - (you can always add a wee bit of foam on top). That’s the true art 
of a latte and that’s why it’s served a glass cup. Now, people simply put a shape into the foam, the 
so-called latte art, but there’s much more to it. 

*if you pour too slow, then the crema gets stuck on the side of the jug.

Important: Wipe the wand with a damp cloth!!

You can then put the belly jug straight back into the fridge, you don’t need to chuck the extra away,  
you can keep one jug going all day and just wash it at the end of the day. Just top it up as you go. 
(If it is ever not foaming properly, because the milk has got tired, then throw it away and start 
again). 

Once your coffee is made, like always, immediately take the coffee head out and rest it on the 
drainage plate to drain out. There will be extra water to drip off.

Cappuccino



Use green milk for cappuccinos (green top milk, which means full fat).

(as a latte)

Get your coffee ready to go. 

You use a wide, round cup. Make the expresso as before, then swirl the coffee around the cup 
before adding the milk. This is what creates the trademark brown ring around the edge. 

Start with a squirt of water through the steam wand nozzle before you start. This cleans the nozzle 
and the nipple. 

You put the steam wand into the belly jugs and turn the valve. 

Important: Wipe the wand with a damp cloth!!

take the coffee head out and rest it on the drainage plate

Put the belly jug back in the fridge. 

When you are pouring the milk, there’s ways to be clever about it - you can use the spatula to 
scoop a bit of foam in at the end, but the real skill is in jiggling the belly jug to get just the right 
amount of milk in with the foam floating out at the end. 

 


